
Whole Grain Blueberry Muffins 

 1/3 cup olive oil 

 1/2 cup of brown sugar, packed 

 1 egg 

 1 cup unsweetened applesauce 

 1 cup whole wheat flour 

 1/2 tsp Cinnamon 

 1 tsp Baking Powder 

 1/2 tsp Baking Soda 

 1/4 tsp Salt 

 1 cup oatmeal, instant or old-fashioned 

 1 cup blueberries, fresh or frozen 

Preheat the oven to 350 degrees and spray a 12 cup muffin pan. 

Mix the oil, brown sugar, applesauce and egg.  Mix the flour, baking powder, baking 

soda, salt, cinnamon, and oatmeal.  Combine the two very gently, as little as possible. 

Blend in the blueberries very carefully. 

Use a heaping 1/4 cup ice cream type scoop to divide the batter into the 12 muffin 

cups. Bake at 350 degrees for 25 to 30 minutes until a toothpick comes out clean. 

This is the nutrition info as 

calculated in the 

MyFitnessPal Recipe app. 

 

 

 


